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ANIMAL CHARACTERISTICS.

Many Afraid of Water, Others Crazed
With Fear by Fire,

“Most animals are afraid of water and
will fly from it In terror,”” says a member
of the fire department. ‘'To others there
s a fascination about a flame and they
will walk into it even though tortured by
the heat. Some of the men were talking
the other day about the conduct of animals
during a fire. A horse in a burning stable,
they agreed, was wild with fear, but a
dog was as cool in a fire as at any other
time. A dog keeps his nose down to the
floor where the air Is purest, and sets him-
gelf calmly to finding his way out. Cats
in fires howl piteously. They hide their
faces from the light and crouch in corners.
When their rescuer lifts them they are as
a rule quite docile and subdued, never bit-
ing or scratching. Birds seem to be hyp-
notized by fire and keep perfectly still;
even the loguacious parrot in a fire has
nothing to say. Cows, llke dogs, do not
show alarm. They are easy to lead forth
and often find their way out themselves.
Rodents seem never to have any difficulty
in escaping from fires.”

Vacancies i- the Army.

The recent assignments of graduates of
the Military Academy to regiments fills
all the vacancies in the grade of second
lieutenants in the artillery arm, but leaves
unfilled eight vacancies of that grade In
the cavalry and forty-three In the In-
fantry, or fifty-one in all. To meet this
condition forty-seven enlisted men are to
be examined for promotion to commis-
sloned rank at Fort Leavenworth, Beptem-

ber 1 next. These candidates have yet to
pass their final examination before ap-
pointment, and by the time they are ell-
gible there will be additional vacancies in
the three arms of the service by reason of
transfers from the line to numerous staft
vacancies, Whatever vacancies remain
will be open to appointments from civil
life.

A *“Calculating Boy."

From Punch,

Tommy (in audible whisper)—' 'Mummy,

they've added it up right for the first time!l”

AN ELEPHANT TRAINER

And Yet He is Only a Boy
Four Years Old. )

IMMENSE PLAYMATES

TAEKE AS GOOD CARE OF HIM AS
ANY NURSE.

He Orders Them About and They
Mind His Every
Word.

Written for The Evening Star.

“That'll do now, Babe,” sald the animal
trainer, extriciting himself from the ser-
pentine embrace of a great black trunk.

“She’'s very playful, Babe is,”" he added,
somewhat breathlessly, which was natural,
for Babe and her mate had been playing
ball with him, throwing him from one to
the other and ecatching beautifully in a
manner calculated to inspire a base ball
rooter. *'She’'s a good deal friskier than
Basil. You see, she's only half as old as
Basil, who is sixty this wvear.'

Babe was stamping her foot, just like an
infant, and demanding more play. Frank
Healey, the trainer, patted her on the trunk
and said: "I guess she won't be contented
now till Evan comes around. He's my son,
you know. and he can do more with these
two fellows than I ean.”

8o he sallied forth to find Evan, and his
wisitors went with him, expecting to see a

roaring sigh as if a stedm engine were
to whisper "Oh, my!”’ 1

Then, with a weary grunt, she held her
trunk out to him coaxingly. But Evan
only patted it and cried shrilly, “Down
Babe, I say.” So Babe, looking as If she
had no friend on earth, grunted once
more and dropped laboriously to her fore
knees. Witl: another plunge that shook
the elephant house she “let herself fall
cumbrously on her side, and stuck her four
feet into the air. Then she held out her
trunk and wiggled her upturned ear. Evan
scrambled with hands and knees up her
massive, throbbing side and perched him-
self, a little bright spot,  en top of the
great tonnage of black flagh,

Then Basil had*to go through the per-
formance, and she, too, begged Evan to
let her off, but finally did what she was
bidden like a lamb. Each eléphant at once
searched his clothes for sugar when he let
her get up. i

*‘Basil,” satd Mr. Healey, “i=s one of the
biggest elephants in America now. She
iz a little more than nine feet high, and
Babe is almost as big, but thirty years
vounger. Basil and Evan have been friends
almost since Evan was born. He was
born In Willls avenue, New York, and
when he was only a few months old we
came to Glen Island, and ever since then
Evan and the elephants bhave played to-
gether. When we first came here Basil
learned to wheel Evan around in the baby
carriage, and it snon got 80 that we could
turn her loose with the little one and feel
that he was safer in.the protection of his
great nurse than he would have been under
the care of any human attendant.

An Elephant ‘Nurse Girl,

“We used tnqs:v.\' that Evan had the very
biggest nurse girl in the world. She was
as gentle and careful with him as she
could be. She mnever let go' the handle of
the carriage, and she would push it up and
down all day long if we let her. The baby
was so accustomed to It that he soon be-
gan to play with her trunk. and she, in

turn, didn’t like anything so much as to be
allowed to reach into fhe carriage and
fondle him and let him pull her trunk.

“As soon as he could crawl he went into
the elephant house by preference. And

now. no matter what time of the day he
goes there, the elephants are ready to play
with

him. If he doesn't appear at his

“DOWN, BABE, DOWN!

SAID EVAN, SHRILLY.

big husky animal trainer like his father.
But all they saw was a vellow head full of
curls peering shyly from behind a tree and

vanishing as soon as the strangers ap-
proached.

Drageged forth finally by the arm, with
his face turned bashfully away, behold

Evan, aged four vears and eleven months,
master of the elephants.

Master Evan's unwilling way lay through
an unrestful avenue of wild animal cages,
from which the big cats spat and roared
their disapproval of intrusion. A black
panther and a young lion partieularly were
so vehement in their frank expressions of
dislike that the strangers took painful care
to remain well in the center of the thor-
oughfare. But Evan tried to hide his
blushes behind the black nanther, whence
he wns extricated on the verge of tears.

In the doorway of the elephant house the
parental grasp relaxed and with a dive
Evan got between the mighty wrinkled
pillars that supported Babe.

That playful voung creature had her vast
ears thrust forward like immense banners.
Her piggyv eves were all a-twinkle. BShe
gurgled deep down In her caverns. like a
mountain full of sizzling hot water.

A Unique Swing.

Gently, ever so gently, her big trunk with
its pink orifice reached out and seized the
little chap. Slowly she rocked him to and
fro while he sat, holding to the trunk as
calmly as other children would hold to the
ropes of a swing. But Basil wanted a bit
of it, too. He reached and pranced and
trumpeted until Babe swung Evan over to
him. A toss, and a catch, and Basil had
the boy. Back and forth they swung him
like a ball, but with a care and gentleness
that seemed impcssible in creatures so
huge.

A muttered word from Healey, and Basil
lifted the little golden-haired trainer up,
up, until she held him ten feet above the
ground. Then the trunk curved backwards
and set him as softly as if he were bisque
on her big back. He sat there a few mo-

Evan Healey,

Four years, eleven montks old, the smallest ele-
phant traioer in the world,

ments, slapping the leathery skin, and then,
with a sudden motion slid down the slop-
ing back to the tail, swung from t as if it
were a rope, and let himself drop to the
ground, while Basil and Babe trumpeted
and wagged their ears, watching for him
to appear between thelr legs again. K

“Safe?' said Mr. Healey. “Why, of
course. 1'd rather have Evan play with the
elephants than with other children. They
take as good care of him as any nurse
could. Every morning they are restless till
he comes. And as for him, he Is always in
here. He plays among their feet and lets
them swing him up on their backs all day
long. They wouldn't step on him, no in-
deed. They take more care not to hurt
him than a human being would. BSee here."

He lifted the boy up to Babe's left ear,
and commanded: *Listen, Babe. Some-
thing to say to you.” -

Babe stuck her ear eut and inclined her
head toward the boy, while he talked into
her ear. Then she nodded her head wisely
and grunted.

‘“Bossing’ the Elephants.
Healey dropped the boy, Evan stepped
alongside of Babe and elapped her on
the leg as high up as he could reach,
which wasn't higher than a short man’'s
knee. "Down, Bakte, down,” he sald.
Babe looked at him with a funny look of

appeinl in her eye. She wiggled her tail
and flirted her trunk and turned her head
away, saying plainly, "“Let's talk of some-
thing else.” But the baby trainer was per-
sistent. And Babe sighed—a rumbling,

|

usual time they make a great fuss, and
won't keep quiet until he arrives.'

While the trainer was speaking the big
brutes were jostling each other to reach
Evan and tap him with their trunks. He
stood between their legs,” leaning against
them, and the elephants never moved a
limb without looking and féeling to make
sure that they would not step on him.

It wasn't possible to see 2 bit of him
wlen he got well behind one of the huge
legs, but he was the mister of the ele-
phants for all that—KipliRg's Toomaii in
real life. idl

Mr. Healey brought eut a grindstone, and
Evan stood before the elephfnts and com-
manded Basil to take ‘hold. Again Basil
groaned with unwiliingness. Evidently her
idea of play was not to do tricks. But
Master Kvan permitted no' malignering.
“Take hold, Basil, right away,” he said,
amd Basil, with one last plaintive groan
and an extraordinarily mournful expres-
sion, reached over and began to turn the
handle. ‘‘That won't do,” said Evan.
firmly. “Take hold like this,”” He stooped
under the trunk, pulled it to the grind-
stone and pressed the end of it firmly
against the handle. “*Now turn it,” he said,
and Basil sadly turned it, without taking
an eye from the lad.

“Now, Babe,” he ordered, and Babe un-
willlpgly did the same. But Basil had not
obtained his usual reward, and she trum-
peted and thrashed her mighty feet around,
making a noise that scared the strangers
into jumping. Close beside Evan the huge
feet went up and down, but Evan never
turned. He finished with Babe, and not
until then did he give the indignant Basil
her piece of sugar.

"'The grindstone,” said Mr. Healey, "I
being used now by Evan to teach the ele-
phants to turn a barrel organ. It would be
a little too expensive to begin with the real
thing. They've smashed this arrangement
several times. They don't like Lo learn any
too vfe!l. but they always ~ome around to
it. Evan doesn’t let them off from a singla
lesson, and, no matter how much they may
object, they always do it In the end.”

Kipling’s Hero in Real Life.

He has taught them to lie down and play
dead, to throw up their trunks and trumpet
the ‘“royal salute,” just as Toomail did,
and to pick out the American flag and
wave it. Their musical education has been
finished so0 far that they are ready to play
the real thing.

Evan walks around Glen Island every day
with the big elephants following him plac-
idly and watching his everv motion. He
takes them out to pasture and to water
and drives them home again as other boys
of his age and size would drive goats. In
the four and one-half years that he has
spent on Glen Island he has not missed
visiting his two playmates a single day ex-
cept when he was ill, and then the two
elephants nearly became ill, too.

He is allowed to go wherever he pleages
on the island, with no one to wateh him.
He wanders in and out of the menagerie
all day long, but his father says that he
knows too much to get within reach of the
cat animals and the bears, although he is
In and out of the tiger, lion and panther
houses all day long and his way lies right
alongside of the cages that contain the
grizzly, cinnamon and polar hears. He
has never been hurt by an animal.

He gets his love for animals leglitimately,
for hig father has made many trips to Asla
and Africa to get wild animils for Amer-
lcan shows, besides having héea a ~ollector
of snakes and big reptiles In Cuba and
Bouth America. He has been an unusually
successful animal trainer almosr 21l his life,
und Evan has made up his° mind that he
will becom® one, too. - .

Her Notion.

From Puck. 17
Mrs. Bummerboard—"My husband is out
in the orchard, prunin’ the trées."” ;

Miss Cittigirl—"“0Oh, my! Do
raise your own pl'\.lnes?’.‘c-y 1 PR S

The City Ndise King.
From the Baltlmore News.

I have heard the breakers Ingén
I have heard the uullen.lugrﬁli;l:"lat rhtehe kl‘::fm
I have heard the plaintive Meating: of the sheep
And a dynamite explosion in a mdne; :
I have listened to the thunders fiereely loud,
And have taken In the engine's nolsome jur;
But there’s nothing in the blooming, howling erowd
» That can touch a flat wheel on a trolley car.

I bave heard the drays go rattling down the stree
And the nolsy wagons-on the ﬂfhﬂm; Y
1 have heard a hosky thresher threshing wheat,
And a fertilizer mill engaged on bones;
1 have seen the frenzied crowd' election night,
And the peanut gods cat-calling at the siar;
I have beard two native Irish in a fight;
But they’re nothing to a Bat wheel un a ear,

Take noises that are loudest to your ear,
Add thereto the greatest rackets now extant
Puot them In a pot aod boil them for a year,”
Till the nolse, a8 nolses go, Is elegant;
Whenmr;m ve pot the boiled-vut ‘essence, yon will

That its stock, as nolse, 1s still far under par,
And it's as a gentle whisper of the wind,
To the rucket of & flat wheel on a car.

. . ENVOL. -
Kiog of Noisea! Prince of Hacketa! A !
Intermittent Swat of Sopnd Beyond 1
Thou Mallgnant FPotentate of Misery,
We don't care for Paradise, If you'll be therel

Table and Kitchen.
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Desserts in Which Pineapple is Used.

The fruit world furnishes us with no
more delicious article of food than this
product of the pineapple tree as it comes
to us in its highly cultivated and perfect
condition from our own native tropical
pineries. The name it is so familiarly
Known Dby was first suggested by its close
resemblance to the cone of the pine tree.

In England the pineapple has long been
a common hot house product, but in our
own country the indoor culture is not nec-
essary and seldom resorted to except to
raise them as a curiosity where they can-
not be grown out of doors.

Transportation of the fruit in this coun-
try is so easy and quickly done we are able
to get the fruit in any market and almost
generally in the finest state of perfection.
Care and skill lavished upon the pine will
produce very fine looking fruit, but for
delicacy and lusclousness of flavor no coun-
try can produce finer outdoor fruit than our
own.

There is said to be no other fruit so com-
monly known and used which possessecs the
pecullar digestive property as that found
in the pineapple. This substance is very
similar to a peptonizing ferment called
caricin or papain, a digestive agent for all
kinds of food. The pineapple contains a
very large amount of tough fiber. In some
varioties the presence of this is not very
perceptible, and is easily broken up in the
well-ripened fruit, while in other kinds it is
exceedingly hard to digest, and therefore
rather questionable as a proper food to be
eaten whole by those who cannot indulge
in all kinds of diet with impunity. This is
a point of objection which does not oblige
one to deny themselves the pleasure the
delicious flavor that the ripe pine gives.
especially when on finding tifat the diges-
tive property it possesses helps to digest
other foods, for the juices may be useq
and these hold all the fruit acids, as well
as the agent already mentioned as being
very beneficial when there are defective
secretions of the digestive julces.

Some find pineapple wine, or a prepara-
tion similur to unfermented grape juice,
better suited to their particular case than
the fresh juice, while others, having ex-
cessive secretion of the natural digestive
agents, find the addition of this active
principle in the pineapple juice rather de-
moralizing. Preserved pineapple and pine-
apple jam are most delightful preserves,
and on account of the slow and thorough
cooking which softens the fiber—and the
sweetening which corrects the acidity, these
may generally be eaten by those who can-
not use the ripe fruit or even the expressed
Juice.

Pineapple Compote.

Pare a nice ripe pineapple and cut into
slices quarter of an Inch thick. With a
small round cutter talke out the core. Make
a sirup of granulated sugar and water and
when clear let simmer gently for half an
hour, then pour over the slices of pine-
apple and let stand for nearly twenty-four
hours. Then drain the slices, strain the
sirup and boil down until quite thick. Ar-
range in center of a glass dish and pour
the sirup over them.

Pineapple Sherbet.

Put one pound of granulated sugar In a
saucepan with four cups of water and boll
for quarter of an hour, or until the sirup
is thick: pare and shred a nice, ripe pine-
apple two hours before needed, cut out the
core and sprinkle all with sugar; put the
pineapple shreds, cores, etc., in the warm
sirup for an hour if possible, then strain
the sirup over the shredded fruit, put Into
a freezer and when small crystals begin
to form on the sides of the can stir in the
well-beaten whites of two or three eggs
and finish as usual.

Pineapple Omelet.

Separate three eggs and beat the wvolks
with three teaspoonfuls of powdered sugar
until very light, then add the whites of the
eggs beaten to a stiff froth. Have dralned
half a cup of fresh grated pineapple and
mix all lightly together. Heat a level
tablespoonful of butter in a smooth omelet
pan and pour in the mixture. Place where
the heat Is moderate and even. As the
omelet begins to set around the edge cover
and cook until it is well puffed up and a
delicate brown on the under side; remove
the cover and set in the oven a few minutes
until the top looks dry, then carefully turn
on to a heated dish with the brown side on
top and serve at once.

Frozen Pineapple Cream.

To a pint of grated pineapple add the
juice of one lemon and two cups of granu-
lated sugar. Stir over the fire until the
sugar is thoroughly dissolved, then stir in
half a package of gelatine soaked in cold
water and dissolve over hot water. Add
the beaten yolks of four eggs, stir and cook
a few minutes, then turn into a basin set
in cracked Ice. Btir, and when the mixture
begins to thicken fold In a pint of whipped
cream. Turn into a mold and pack In Ice
and salt and let stand about two hours.
This pudding should be frozen firm enough
to keep shape when it i turned out, but
the center soft enough to serve as a sauce
or cream.

Pineapple Pudding.

Line a shallow pudding dish with slices
of buttered coffee bread. Pare and sglice a
pineapple very thin and fill the dish up with
the pineapple slices and sugar sprinkled be-
tween. Covar with the buttered bread, pour
over all a cup of water and bake for two

hours, closely covered until nearly done,
then uncover long enough for the bread to

brown.
Pineapple Custard.

Put two cups of milk in a double-boller
and scald. Beat well together one cup of
sugar, a tablespoonful of corn starch and
four eggs. Turn the hot milk slowly into
this mixture, beating constantly, and then
return to the boiler, add a pinch of salt,
stir and cook until 1t thickens; remove
from the fire and set aside to cool, then
add to it a pint of whipped eream and a
medium-sized pineapple pared and grated.
Freeze In the usual way, then pack in ice
and salt and let remain for two hours.
Preserve Pineapple Without Cooking.

Pare off all the rough outside of the pine
—remove the eves and cut into thin slices.
Have ready a pound of granulated sugar
for each pound of fruit. Put a layer of
sugar for each pound of fruit. Put a layer
sugar half an inch deep into a small glass
jar; on top of this put a layer of pine-
apple an inch deep, on this another half

inch layer of sugar, packing down as close-
ly as possible, then add more pineapple and
then sugar—filling the jar in this manner,
adding sugar last, lay a piece of paper
dipped in melted paraffine on top and then
put on the sterilized covers, screwing them
down tight.
Dinner Menus.
Tomato Bouillon,
Bread Sticks,

Fish Cutlets, Sauce Hollandalse,

New Potatoes,
Dressed Cucumbers,

Crown of Lamb, Mint SBauce,

Rice Croquettes, Green Peas,
Salpicon of Fruits,

Cream. Tomate Mayonnalise,
Wafers, +
Strawberry Parfalt, Cake,
Coffee.

If you prefer you can serve the salpicon
of fruit as the first course before the soup,
but it is usually served after a roast same
ag punch or sherbet. The above menu is
really very little trouble to prepare and
makes a delightful little dinner. The soup
may be canned. or made fresh the day pre-
vious. The fish cutlets and rice croquettes
and also tomato and mint sauce should be
made up the day before. If you can get
fresh fish do not have the two fried things,
but either boiled salmon or planked white
or lake fish, or bolled halibut steak.

Menus.
SUNDAY.
BREAKFAST.
Fruit.
Cereal.
Brolled Fresh Mackerel.

Salt Rising Bread. Coffee.
INNER.
Clear Soun,
Spiced Pot Roast. Browned Potatoes.
Stewed ;‘omnm«.‘
Raspberry Shortcake. Coffee.
BUFPPER. .
Lobster Salad. Finger Rolls.

=

Wheat Habit.”
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poached eggs.

Sugg_éstiion

;,H BISCUIT
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Shredded Whole Wheat Biscuit

is perfect food because it perfectly nour-
ishes the whole body.
compiexion, bright eyes, steady nerves and
perfect digestion, acquire ‘“The Shredded

If you want a clear

Poached or Scrambled Eggs
|  on Shredded Whole Wheat Biscuit.

Moisten the Biscuit slightly with cold water.
ter on top. Put In buttered pan in hot oven about
move with pancake turner to warm plate,

I ; SOLD BY ALL GROCERS.

Send for *“Vital Question,” dainty cook book, illustrated in colors FREE.
Address.

THE NATURAL FOOD CO., Niagara Falls, N. Y.

Place small bits of but-
three minutes. Re-
Use as toast for scrambled or

Cocoa.

MONDAY.
BREAKFAST.
Fruit,
Cereal. Cream.
Eggs and Bacon.
Rolls. Coffee.
LUNCH.
Sliced Cold Beef. Cucumbers.
Bealloped Potatoes,
Tea.
DINNER.
Tomato Cream Soup.

Broiled Bteak.
Baked Onions.

Fruit Salad.

Cheese. Wafers.

Coffee.

CULTIVATION IN GINSENG.

Rapidly Becoming a Profitable Indus-
try in Wisconsin.

“Ginseng i8 belng cleared out of central
Wisconsin rapidly,” said G. 8. Banks of
Newcastle at the Raleigh, “but the In-
dians around Horlcon lake still manage to
find enough of it each season to get on &
good drunk with the proceeds. I have
never been able to learn just what 18 done
with the root, although I know it is ship-
ped to China, where it is used for many
purposes. What disease it is supposed to
cure is a mystery to me. The root when
it 18 dried is shaped cciaething like a
gmall carrot. It is not the same as the
Chinese ginseng I have been told, but it
makes a satisfactory substitute now that
the real article has all gone. At one time
the woods around Newcastle were full of
it, and it sold for about a dollar a pound.
As the producers gradually came to real-
ize that the men to whom they were sell-
ing it were making an enormous profit,
they raised their prices about a thousand
per cent and then kept it going up. The
demand has never lessened any, but it is
probable that there will be no gingseng
growing wild in Wisconsin after a few
years. Some people are raising it in cul-
tivated flelds and make good profit, al-
though the plant requires a great deal of
care. What is obtained near our town is
mostly sold to Chicago firms, their repre-
sentatives taking a trip up the state at
the proper seasons of the year."

Danger in Decayed Fruit.
From the Chicago Record-Herald.

The work of protecting Chicago from
sales of decayed, adulterated or otherwise
injurious articles of food is enough to keep
the inspectors of the city health depart-
ment continually on the alert. One branch
of it seems to have been overlooked of late,
and that is the watch for spoiled fruit, es-
pecially such as is exposed for sale on the
street fruit stands. It is hard to draw the
line between fruit that is safe to eat and
fruit that is decayed till it is beyond the
.danger line. That much that is sold men-
aces the health of the purchasers is, how-
ever ,beyond question. Indeed, it is a
common thing for rotting stuff to be sent
from stand to stand, seeking ever a poorer
grade of customers, until finally It is dis-
posed of, The health department should
gtart a vigorous eampalgn against this evil
at once. It is not enough to condemn an
accasional lot of stuff that is on sale in
the slums, nor is it enough to confine ac-
tivity to the wholesale market in South
Water street. The fruit should be watched
at other stages of its progress as well

Many of the frult stands on the sidewalks
in the downtown district are little short of
public nuisances. They expose bad goods
to a deluge of dirt for hours, and even for
days—and the worst of it is they find
steady streams of customers, attracted by
the few cents saving they offer. The city is
trying to get rid of these stands, and prob-
ably will succeed when it can secure the
setting aside of the temporary injunctions
by which the venders have protected them-
gelves. In the meantime there {8 no reason
why the health ordinances should not be
rigorously enforced, The injunctions do not
authorize the sale of retten fruit.

One Hundred Years Old.
From the Chicago News.
Viscountess @lentworth, a nhoted Eng-
lishwoman, celebrated her 100th birthday
recently. *“My old frilend Pery, in the
shape of Lord Glentworth, is going to be
married to Maria Villebois—a fortunate
woman, I think, to find herself a countess
after all.”” BSo wrote Disraell to his sister
in 1836. The Pery In guestion had, by the
death of his father, taken the courtesy
title of Lord Glentworth, but he died a few
weeks before his grandfather, the Earl of
Limerick. The untimely death of her hus-
band, after'elght years of married life,
prevented Maria Villebois from becoming
courtesy viscountess—a title
she retained after her second marriage. It
is sixty-four wrote, on

years since Disraell
the death of Lord Glentworth: *““The lady

New Potatoes.

Lamb Fricassee. Rice.
New Peas.
Lettuce,
Custard Taploca. Coffee.
TUESDAY.
BREAKFAST.

Cereal. Fresh Berries.
Frizzled Dried Beef. Egegs.
Hominy.

White Muffins. Coffee,
LUNCH.

Bhrimps a la Creole,

Btuffed Potatoes.

Fruit. German Coffee Cake.
Tea,

DINNER.

Noodle Soup.

Mashed Potatoes.

White. Cleans

Knives etc., Quicker and Better
Than Anything You Ever Used.
Removes Grease, Oll, Paint, etc.,
from the nands and makes the
skin soft, clean and pretty.

LARGE BOX, Be.
ALL: GROCERS.

mm@m&m&%
omething New. §
: Army and Navy &
¢ Scouring Compound 3

Makes Marble and Tillng Snow

P’

No easier

to digest

CROFT'S COCOA

SWISS M!LK

“than

Hurrah
A Culmbacher

of the year.

these two togethber.

for the

24 pis. for §1.25.

Fourth

—XNo happler combination could possibly be obtained
On one band you have
the greatest day of the year—on the other the treat
CULMBACHER is a pure,
ereemy Beer—a thirst satisfier and invigorator—ihe
{dcal summer beverage,

Washington Brewery Co.
4th and F Sts. N.E. 'Phone E. 254,

Jy4-s,tu,th-40 :

rien,

folk.

and

more youdrink

the better you llke
it. Itis notonly the
best of

Boldeverywhere, or
by mall tor 25 cents.

mﬁ:& makes five l‘al»

of imitations
CHARLES E. HIRES C0.,
Malvern, Pa.

within a stone's

The approach
rk ground.
throw of humble

survives, but does not find heyself a count-
ess after all,”
Marham House, where the venerable Vis-
countess Glentworth has lately entertained
large house parties in celebration of her
100th birthday, is a pleasant village in Nor=
Years ago It was called

Markham, on account of its fruit
and it was also famed for its walnuts
in the time of the French wars the major
number of the walnut trees were cut down
in order that gunsmiths might have the'
wood. The house or hall is somewhat
fnal in design and plan.
not through ledge gates and
The entrance door is in the




